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Overview

A Why Framing and Mindsets Matters
A Why Household Wasted Food Matters

A The Power of Collaborative Design
through CommunityBased Social
Marketing

A Food: Too Good to Waste Evaluation ‘
| Successes ‘
I Lessons Learned
I Opportunities in Your Community
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Mindset Matters

END.OF-LIFE
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In one month,
a family of 4 wastes ...

Fresh tuit and vegetables 24 pounds  Processed frut and vegetables 10.5 pounds

Grains
185

Meat and fish N e e Other food (includes eggs;
10.4 pounds o ) peanuts, tree nuls; dry beans,
< ' peas and lentis; dairy other than
fid mik) 12.8 pounds
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all the food wasted in the US
comes from households
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Why do we waste food?
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Food: Too Good
To Waste

Facts and Impacts
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*  Food waste is a growing problem with profound financial and environmental impacts. :
: Food is typically wasted when we buy more than we need, store it incorrectly, throw away s
" leftovers or cook too much. W
» ]
’ Americans waste Increase in amount of :
. 25 percent of the food wasted per s
: food they purchase. capita since 1974, s
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. Wasted Food = Wasted Resources .
(] Average amount spent each year by a family of four on wasted food. e
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¥ When we throw away food, we also waste .
v En h nergy ]
: all the water and energy used to produce,  25% of m?]:i;
s Ppackage and transport food from the all our the country for more
¢ farmtoour plates. US. food waste uses:  fresh water. than a week.
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By Keeping Good Food

from Going to Waste ...

We can:
A Eat well
o . = buy it with th
A Simplify our lives i
= serve just enough
A Save money %~ save whatwill keep
. - eat what would spoil
A Teach children g.ﬁ)me-grxnissl?;t |
healthy habits dout waste it |

National Agricultural Library, Special Collections, State
poster, Pennsylvania, 1917
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Food: Too Good To Waste Toolkit

Strategy: Develop and test scalable model featuring a Community
based Social Marketing (CBSM) approach to foster food consumptio
behaviors that reduce wasted food in households

Target Audiencefamilies with young children and millennial workers.

Key Behaviors to Reduce Wasted Food:

A Get Smart See h,ow much food (& money)
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A Smart ShoppingBuy what youneed
A Smart SavingEat what you buy
A SmartStorage:Keep fruits and vegetables fresh
A Smart Prep Prep now, eat later
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